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What’s in your box for Week 18?

This list is tentative and subject to change. The official list will be updated continuously on our website homepage.

Acorn Squash
Black Spanish Radish
Carnival Squash

Carrots
Lettuce Mix
Slicing Tomatoes

White Salad Turnips
White OR Russet Potatoes

Acorn squash is back! You will find another acorn squash in your box this week. This is a winter squash variety shaped
like a huge acorn  with a hard, dark green outer shell and soft, orange flesh in the middle once cooked. Store in a cool,
dry place for longer lasting storage.

Black Spanish Radish
A unique and relatively unknown radish in the States, the black Spanish radish has a dark black outer skin with a white,
crisp flesh. Similar in texture to other radishes, the black Spanish radish can be used in a variety of dishes or even eaten
raw. Store in fridge without leaves (can store for several weeks in certain conditions).

Carnival Squash
You will find carnival squash in your box again this week! Carnival squash is a “fun-looking” squash with a variety of
colors on its outer skin/shell and a nutty, orange flesh. Carnival might have one of the closest tastes to the beloved
butternut squash of the more popular winter squash varieties. Store in a cool, dry place for longer term storage.

Carrots
You will find more carrots in your box this week!

Lettuce Mix
The greens for the week will be a nice, fresh bag of lettuce mix. This is the classic mix you have found in your box before
and is our most beloved mix. Thankfully, greens can thrive in many conditions so we get that pop of fresh greens almost
all season long. Store in fridge (give quick cold “shower” if a little wilty).

Slicing Tomatoes
The last of our tomato crop finally matured into this week. The cooler weather and less daylight severely hampers the
growth of tomatoes towards the end of the season so we always see a lull in mid September/early August and then can
usually get one more harvest for the fall (except for green tomatoes which are hopefully coming on wee 19 or 20). These
tomatoes will be slightly smaller and not as vibrant red as many during the summer because of the change the seasons
bring to the tomato growth and maturity. Store in fridge and eat within a couple of days of opening your box.

White Salad Turnips
We are very thankful as this has been a bumper crop of white salad turnips for us this year (they are sort of taking the
place of what we had hoped for our beet crop ). You will find more salad turnips in your box this week. Store in the
fridge with green tops removed. Don’t be alarmed if you see a little bug/insect damage on the outside or even a little into
the turnip as these turnips are prone to an underground pest. Just cut that section out if need be and enjoy!

Potato Variety
You will find either a bag of white or russet potatoes in your box this week!
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The Vegetables

Acorn Squash

Crock Pot Potato Soup

Black Spanish Radish Chips
Adapted from CNZ

Adapted from Simply Made with Love; originally seen on Pinterest

Ingredients:

2-3# diced potatoes (any variety works)
1 32 oz box of chicken broth
1 can of cream of chicken soup (10 oz)
1 pkg. cream cheese (8 oz, not fat free)
3 oz bacon bits
1 cup shredded cheddar cheese
salt and pepper to taste
Prep:

1. Put potatoes in the crockpot. Add in the chicken
broth, cream of chicken soup and half of the bacon
bits. Add a pinch of salt and pepper.
2. Cook on low for 7-8 hours or until potatoes are
tender.
3. An hour before serving, cut the cream cheese into
small cubes. Place the cubes in the crock pot. Mix
a few times throughout the hour before serving.
4. Once the cream cheese is completely mixed in, it's
ready to serve.
5. Top with cheddar cheese and some additional
bacon bits.

Ingredients:
 2 large black radishes
 olive oil
 balsamic vinegar
 salt, pepper
 Optional: any other spices you would like to try
Prep:
1. Preheat the oven to 200°C (400°F). Grease a baking
dish (unless it is non-stick).
2. Wash and scrub the radishes. Peel them with a
vegetable peeler, leaving half of the peel in stripes if
desired.
3. Slice the radishes thinly -- very thin slices will be more
chip-like, slightly thicker slices will be moister -- and
put the slices in the baking dish.
4. Pour a little olive oil and a little vinegar, and sprinkle
with salt, pepper and any other spices. Toss to coat.
Adjust the amounts so all the slices look comfortably
dressed, but not drenched.
5. Put in the oven to bake for about 20 minutes, until the
chips are golden and their edges start to crisp up. Serve
warm, as an appetizer or a side.

Recipes

Baked Acorn Squash
Adapted from Recipe Diaries; Serves: 2

Ingredients:








1 acorn squash, cut in ½
2 tablespoons brown sugar
2 tablespoons butter, softened
2 tablespoons maple syrup
Salt
Freshly ground black pepper

Prep:

1. Preheat oven to 400 degrees F.
2. Scoop the seeds and stringy pulp out of the squash cavities and discard. In a small mixing bowl,
combine the brown sugar, butter, syrup and salt and pepper, to taste. Rub the squash cavities and cut
sides of the squash with the butter mixture and place them on a baking sheet, cut side up. Bake in the
preheated oven for about 1 hour until the squash is tender when pierced with a fork.
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Special Section:

How to Break Down Your Box

A step by step guide on how to flatten your box.

Step 1
Open all the top flaps then tip your
box upside down.

Step 2
Grab the flaps on the short sides of
the box and fold them at the crease.
You will be sliding the flaps up and
out of the L-shaped inserts.

Step 3
Open all flaps.

Step 4
Fold box in on itself to flatten.
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